"GEORGE ACTIVE LIFE CENT

F b r
CENTER INFORMATION
245N. 200 W.

St. George, UT 84770
phone: 435.634.5743

web: http://

coa.washco.utah.gov/st-george/

Ac’rlve Adults |

Facebook: https://

www.facebook.com/
StGeorgeActivelifeCenter/

HOURS

Tuesday -Friday
9:00 am - 4:00 pm

(Closed Satfurday thru Monday)

LUNCH AVAILABLE
FOR PICKUP

Tuesday -Friday
11:30 am -12:30 pm
Suggested Donation $3.00

Call 435-922-2755 to reserve

THRIFT SHOPPFE’
AND BOUTIQUE

Tuesday -Friday
9:30 am - 1: 30pm
We take donations!

CENTER STAFF

Supervisor: Jeanie Johnson
Meals on Wheels: Linda
Dial-a-Ride: Deanna Bringhurst
Director: Jacob Browning
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60+ Forever Young

December

A Modern Christmas Poem
(with apologies to Clement Clark Moore)

‘Twas the day before Christmas, when all through the town
Businesses were shuttered, some even closed down;

The stockings were hung by gas fireplaces with care,

With hope that coronavirus soon would disappear;

The children were nestled all snug in their masks,

And were loaded on busses to attend their school class;
Mamma at her laptop, and | in the other room,

Had just settled down for a long afternoon Zoom.

When out in the ‘*hood there arose such a clatter,

| sprang from my desk to see what was the matter.
Away to the window | flew like a flash,

Tore open the curtains and threw up the sash.

Light reflected off the windshield of a carin the road
And blinded my eyes like a laser on a barcode,

When, what to my watering eyes should appear,

But a bright red pickup truck, driven by a wild charioteer.

The little old driver, so lively and quick,

| knew in a moment it must be St. Nick.

More rapid than lizards up the driveway he came,

And he honked, and he shouted, and called us by name;

"Now, PARENTS! now, CHILDREN! now, NEIGHBORS and FRIENDS!
On, PETS OF ALL SIZES, whose love never ends!
To the top of the porch! to the top of the wall!
You stay inside! Hide away! Hide away alll"
(Continued on page 3)
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All activities that would normally take
place inside our building are on hold
unfil further notice,

To reserve a Christmas
meal or News Year’'s meal
for pickup, please call
435-922-2755 and leave
your name, phone num-
ber, and number of meals.
Pickup for Christmas meals
will be December 23rd
from 11:30—1:00. New
Year's meal pickup will
be December 30th
from 11:30 to 1:00.

M onth

Dial-A-Ride

Need aride to a medical appointment, to pick up a
prescription, shopping or to come to the Senior
center for lunch?e

CALL DIAL-A-RIDE

435-256-6343
Between 8:00 am—12:00 pm, or

leave a message anytimel!

Please State Clearly
1) First & last name, telephone number, and home
address.
2)Date & time you would like to be picked up at
home.
3)Destination name, with complete address.
4) Appointment time (if applicable).
5)Time you would like to be picked up and taken
home.
6)Any special condition such as mobility aids or per-
sonal atfendant travelling with you.

Transportation Available
Tuesday through Friday
9:30 am—2:30 pm

PLEASE SCHEDULE AT LEAST
THREE DAYS IN ADVANCE!

St. George Center for Active Adults
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As dry leaves that before the wild hurricane fly,
When they meet with an obstacle, mount to the sky,
So up to the patio St. Nick drove his red truck,

With a bed full of gifts. Wow, what great luck!

Cover

And then, in a twinkling, | heard his door open,

And a scuffle and grunt as he set info motion.

As | drew in my head, and was furning around,
Through the doorway, St. Nicholas came with a bound.

He was dressed all in denim, from his head to his foot,
And his clothes were all dusted with red dirt and soot;
A bag full of gifts he had flung on his back,

And he looked like a sales person just opening his pack.

His eyes - how they twinkled! his dimples how merry!
His cheeks were like roses, his nose like a cherry!

| gasped when | saw him not wearing a mask;

And quickly took three very large steps back.

The stump of a pipe he held tight in his teeth,

And the smoke made it really quite hard to breathe;
He had a broad face and a little round belly,

That shook when he coughed like a bowlful of jelly.

y Con’'td n

He was chubby and plump, his clothes were quite tight,
And I laughed when | saw him (but not out of spite).

A wink of his eye and a tilt of his head,

Gave me pause while | wondered, had | been misled?

He spoke not a word, but went straight to his work,
And filled all the stockings; then turned with a jerk,
And laying his finger aside of his nose,

He sneezed...then he coughed...and | froze;

He looked at me sideways, and picked up his pack,
And walked out the door without eating his snack.
| heard him exclaim, as he drove out of sight,

“DON'T WORRY I'M NOT SICK, IT'S JUST HAYFEVER,
AND TO ALL A GOOD-NIGHT!"

(Poem adaptation by
Michelle Davis)

EYE
INSTITUTE

Zion Eye Institute

New Full-Time

Jason Ahee, M.D.
Catatact/Lasik
Surgeon

Jayson Edwards, M.D.
| Corneal/LASIK/Cateract

Surgeon

Derrek Denney, M.D.
Cataract/Lasik
Surgeon

| Pediatric Eye Specialist/

Jeffry Ricks, 0.D.

Optometrist

Jason Hauck, 0.D.

Optometrist

E4 Matheson Harris, M.D. |

Oculofacial/Reconstructive
Surgeon

: o _-*1}‘5{ .
435-656-2020

Retinal Specialist

Joshua Schliesser, m.D. |

Surgeon
Accepting
New Patients

At Our St. George,
Cedar City,
and Mesquite Locations.
Jason Wickens, m.D. %

Vitreoretinal
Surgeon

www.zionheye.com

Rick Nordgren, M.D.
Vitreoretinal
Surgeon

For ad info. call 1-800-950-9952 e www.lpiseniors.com

St. George Utah Senior, St. George, UT
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Nutrition

ORANGE-GLAZED CRANBERRY BREAD (FROM SALLY'S BAKING ADDICTION)

Ingredients

STREUSEL

1/4 cup (31g) all-purpose flour (spoon & lev-
eled)

2 Tablespoons (30g) granulated sugar

1/2 teaspoon ground cinnamon

3 Tablespoons (45g) unsalted butter, cold and
cubed

BREAD

2 cups (250g) all-purpose flour (spoon & lev-
eled)

1 feaspoon baking soda

1/2 teaspoon salt

1 large egg, af room temperature

1/2 cup (105g) packed light or dark brown sug-
ar

1/2 cup (100g) granulated sugar

1 cup (240ml) buttermilk, at room temperature*
1/3 cup (80ml) vegetable oil (or melted coco-
nut oil)

1 feaspoon pure vanilla extract

2 teaspoons orange zest

1 cup (110g) cranberries, fresh or frozen (do not
thaw)*

optional: 1/2 cup (65g) chopped pecans or
chopped walnuts

GLAZE
1 cup (120g) confectioners’ sugar
1-2 Tablespoons orange juice

Instructions

1. Preheat oven to 350°F (177°C). Spray a 9x5 inch loaf
pan with nonstick spray.

2. Make the streusel first: Whisk the flour, sugar, and cinna-
mon together in a medium bowl. Cut in the cold butter
with a pastry cutter, your hands, or two forks until mixture
resembles pea-size crumbs. It's important to keep the
streusel cold, so place in the refrigerator (covered or un-
covered) until ready to use in step 4.

3. Make the bread: Whisk the flour, baking soda, and salt
tfogether in a large bowl. In a medium bowl, whisk the
egg, brown sugar, and granulated sugar together until
combined. Whisk in the buttermilk, oil, vanilla, and orange
zest. Pour the wet ingredients into the dry ingredients, then
whisk to completely combine. Avoid over-mixing. Fold in
the cranberries and nuts (if using).

4. Pour the batter into prepared loaf pan. Top evenly streu-
sel, pressing the streusel down gently into the top of the
bread so it sticks.

5. Bake the bread for 45 minutes to 1 hour. Cover loosely with
foil about halfway through to ensure even browning. Poke
the center of the bread with a toothpick. If it comes out
clean, the bread is done. Oven times will vary between
ovens. My bread usually takes 1 hour. Cool bread com-
pletely in the pan set on a wire rack.

6. Make the glaze: In a small bowl, whisk the confectioners’
sugar and orange juice together. Add more orange juice
depending how thick you want the glaze. Drizzle over
cooled bread.

7. Slice and serve. Cover and store leftover bread at room
temperature for 1 day or in the refrigerator for up fo 1
week.

To make muffins: Grease a 12-count muffin pan or line with

liners. Prepare streusel and batterin steps 2 + 3. Spoon the

batter evenly into each liner, filling each to the top. Press
streusel into the tops of each. Bake the muffins for 5 minutes at
425°F (218°C) then, keeping the muffins in the oven, reduce
the oven temperature to 350°F (177°C). Bake for an additional

15-17 minutes or until a foothpick inserted in the center comes

out clean. The total time these muffins take in the oven is

about 20-22 minutes, give or take. Cool muffins for 5 minutes in
the muffin pan, then transfer to a wire rack to continue cool-
ing. Makes 18 muffins.

St. George Center for Active Adults
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Ingredients
e 1 cup of raspberry preserves
e 1/2 cup of Dijon mustard

e One fully-cooked bone-in ham

Instructions

1.

Preheat the oven
to 325 degrees F.
Mix together the
preserves and mus-
tard in a small bow!
and set aside.

Score the surface
of the ham in a di-
amond pattern,
about 1/8 inch
deep. Bake ac-
cording fo the
package insfruc-
fions, 2 1/2 hours or
longer. About 30
minutes before the
cooking time is up,

Nu’rri’rionu

Christmas Ham with Raspberry Mustard Sauce (from Food Network)

remove the ham
from the oven and
brush the glaze on-
fo it. Cook unfil it's
nice and glossy.
Repeat with anoth-
er layer of glaze if
desired.

Serve the remain-
ing glaze in a dish
alongside the ham.

CORAL DESERT

REHABILITATION

Our Care is St. George’s

Nursing Care ¢ Orthapedics * Private Rooms
Pulmonary Patients * Wound Care

Aqua Pool Therapy ¢ Physical Therapy

Occupational Therapy * Speech Therapy

1490 E. Foremaster Dr., Bldg B ¢ St. George, UT

www.coraldesertrehabilitation.com

» Reach the Senior Market

ADVERTISE H__EHE =

B|II Clough to place an ad today'
wclough@Ipiseniors.com or (800) 950-9952 x2635

PROTECTING SENIORS NATIONWIDE
MEDICAL ALERT SYSTEM

$29 QS/MO

BILLED QUARTERLY

CALL NOW! 1.877.801.5055
WWW.24-7MED.COM

©
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Independent Living, Assisted Living,
and Memery Care Comumunities

5190 S Washington Fields Road « Washington, UT
435-256-8236 « primroseretirement.com

Call Aubrey Brown to discover the Primrose Difference at 435-212-1188

@ For ad info. call 1-800-950-9952 e www.lpiseniors.com

St. George Utah Senior, St. George, UT
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